Feijoa is an aromatic fruit and the essential oil from feijoa peel could be a valuable by-product in the juicing industry. An initial comparison of the essential oil extraction methods, steam-distillation and hydro-distillation, was conducted. The volatile compounds in the essential oils from four feijoa cultivars were identified and semi-quantified by GC-MS and the aroma active compounds in each essential oil were characterized using SPME-GC-O-MS. Hydro-distillation, with a material to water ratio of 1:4 and an extraction time of 90 min, was the optimized extraction method for feijoa essential oil. The Wiki Tu cultivar produced the highest essential oil yield among the four selected cultivars. A total of 160 compounds were detected, among which 90 compounds were reported for the first time in feijoa essential oils. Terpenes and esters were dominant compounds in feijoa essential oil composition and were also major contributors to feijoa essential oil aroma. Key aroma active compounds in feijoa essential oils were α-terpineol, ethyl benzoate, (Z)-3-hexenyl hexanoate, linalool, (E)-geraniol, 2-undecanone, 3-octanone, α-cubebene, and germacrene D. This is the first report on the optimization of the extraction method and the establishment of the aroma profile of feijoa essential oils, with a comparison of four New Zealand grown cultivars.
Introduction
Essential oils are aromatic volatile liquids which can be extracted from various plant materials, including flowers, leaves, herbs, and fruits. The history of essential oil extraction and application can be traced back to the Middle Ages [1] . Due to the extremely low extraction yield, essential oils are often deemed as 'liquid gold'.
Plant derived essential oils have been widely applied in the food, perfume, pharmaceutical, and aromatherapy industries [1] [2] [3] [4] . For instance, essential oils from oregano, cinnamon, thyme, and rosemary are employed in food packaging to extend shelf life [5] [6] [7] [8] , lavender essential oils are famous for their relaxing effects [9, 10] , and citrus essential oils are reported to have antimicrobial, antioxidant, anti-inflammatory, and anti-cancer properties [11] [12] [13] [14] . Particularly in the flavor and fragrance industries, compared with artificial compounds, natural essential oils could be a safer choice for food flavoring and hygiene products.
Results and Discussion

Comparison of Steam-Distillation (SD) and Hydro-Distillation (HD)
The extraction of feijoa essential oil was successfully conducted by both SD and HD. As shown in Figure 1A , the essential oil yielded by SD gathered rapidly during the first 90 min of extraction and gradually become stable thereafter. With regards to HD, two parameters, material to water ratio and extraction time, were evaluated to optimize the extraction conditions. The amount of essential oil reached a peak at the material to water ratio of 1:4, although it is not significantly higher than the amount at the ratio of 1:5 ( Figure 1B-1 ). Similar to SD, a time-dependent generation was also observed in the process of HD, in which the essential oil yield tended to reach a plateau after 90 min of extraction ( Figure 1B-2) . Notably, the extractable quantity of essential oil by HD was significantly higher than that by SD, indicating that HD could be more suitable than SD for the commercial extraction of feijoa essential oil. Thus, HD with a material to water ratio of 1:4 and an extraction time of 90 min was selected as the extraction method with the highest yield for feijoa essential oil.
Both SD and HD are well developed and widely applied traditional methods for the extraction of essential oils from natural plants. The history of the extraction and pharmaceutical application of essential oils can be dated back to the 13th century [1] . Previous studies have compared the extraction efficiency of SD and HD, and results have varied depending on the plant material. Boutekedjiret et al. [23] found SD was more suitable than HD for the extraction of rosemary essential oil. Kasuan et al. [24] reached a similar conclusion that SD was more efficient than HD in the extraction of essential oil from both Kaffir lime peel and leaves, while Sefidkon et al. [25] discovered a higher essential oil yield using HD than SD from Satureja hortensis. Similar findings from Babu and Kaul [26] were also in agreement with our present study. It has been suggested that, due to the different communication mode occurring in SD and HD, incomplete distillation may occur when materials clump together [26] . In the case of feijoa peel, significant agglutination and clumps formed during SD, which may have led to inefficient extraction. Nevertheless, there are very few studies carried out on the extraction and analysis of feijoa essential oil. The earliest report on feijoa essential oil was by Hardy and Michael [16] , who extracted feijoa volatile oil from the whole feijoa fruit by an initial HD using a rotary evaporator, followed by the re-distillation of the collected essence with trichlorofluoromethane. Following this, Shaw et al. [27] extracted essential oil from feijoa peel by low temperature vacuum SD and subsequent liquid-liquid extraction using hexane and diethyl ether. Both of the reports included organic solvents to aid in the separation of the oil phase from the aqueous phase and, unfortunately, neither of these publications mentioned the extraction yield. In a more recent study on feijoa peel essential oil, the extraction method of HD was employed and yielded 0.1% oil [28] , which is consistent with our results. Despite the aforementioned studies on feijoa essential oil, our research is the first to optimize and compare the extraction efficiency of SD and HD under solvent free conditions. In addition, as evidenced from our results, feijoa peel, as a by-product from the juicing industry, has great potential for utilization in the essential oil industries.
Comparison of Essential Oil Yield from Four Feijoa Cultivars
The optimized HD was applied to the extraction of essential oils from four feijoa cultivars (Apollo, Unique, Opal Star, and Wiki Tu). As shown in Figure 2 , the Wiki Tu cultivar produced the highest volume of essential oil, relative to the other three cultivars, reaching 0.68 mL/kg fresh peel, while no significant difference was observed among the Apollo, Unique, and Opal Star cultivars. The essential oil yield of the Wiki Tu cultivar was about three-times the amount of the other selected cultivars, which suggested that cultivar difference could significantly affect the yield of feijoa essential oils. As mentioned before, Shaw, Allen and Yates [27] , Fernandez, Loiseau, Poulain, Lizzani-Cuvelier and Monnier [28] and Hardy and Michael [16] conducted essential oil extraction, while none of them compared the essential oils from different feijoa cultivars. Therefore, our research is the first to confirm cultivar difference affecting essential oil production. It may also be of interest to assess additional feijoa cultivars to select the most essential oil-rich cultivar for commercial development. 
Compositional Analysis of Feijoa Essential Oil from Four Cultivars
The essential oils extracted from the four feijoa cultivars were subjected to compositional analysis by GC-MS. The identified compounds, with their identities and relative concentrations in the four essential oils, are summarized in Table 1 . A total of 158 compounds were detected in the essential oils, by GC-MS. Among them, 89 compounds were reported in feijoa essential oil for the first time. More specifically, 114 compounds were detected in the essential oils from all four cultivars and a total of 137, 129, 148, and 141 compounds were found in the essential oils extracted from the Apollo, Unique, Opal Star, and Wiki Tu cultivar, respectively.
As shown in Figure 3 , the identified compounds (except the unknown compounds and flavone) can be classified into 10 groups. They are esters (40 compounds), sesquiterpenes (26) , alcohols (19) , aromatic hydrocarbons (17), ketones (11) , monoterpenes (9), hydrocarbons (7), aldehydes (6), ethers (2) , and an acid (1). Apollo and Opal Star essential oils comprised of more ester compounds, 37 and 36 compounds, respectively, than the Unique (27 compounds) and Wiki Tu (29 compounds) essential oils. All four essential oils contained all of the detected sesquiterpenes, but the Wiki Tu essential oil had one less monoterpene than the essential oils from the other three cultivars. The detected aromatic hydrocarbons varied significantly, reporting 5, 6, 16, and 17 compounds in the essential oils from the Apollo, Unique, Opal Star, and Wiki Tu cultivars, respectively. In addition, slight differences were seen in the composition of alcohol, ketone, aldehyde, hydrocarbon, ether, and acid compounds in the four essential oils. The concentration of each compound differed amongst the essential oils from the four selected cultivars. For example, the concentration of 3-octanone in the Opal Star essential oil was over 30 times higher than that found in the Unique essential oil, and similarly with linalool, ethyl benzoate, (Z)-3-hexenyl butanoate, and (Z)-3-hexenyl hexanoate. The observed compositional variation among the four essential oils indicated the differences in the peel samples and could be useful to distinguish feijoa cultivars. Similar results were obtained by Xiao et al. [29] , studying orange essential oil.
Esters (40) , terpenes (35) , and alcohols (19) [28] . It is interesting to note that all these compounds, except α-cadinol (alcohol), were terpenes, indicating that terpenes, which are frequently found to be major components in plant essential oils in general [29, 30] , were dominant compounds in feijoa essential oils. Table 1 .
Esters were also major components (40 compounds in total) in feijoa essential oils, although the average concentration of the ester compounds was much lower than that of the terpenes (Figure 4 ). Important esters, of which the concentrations were above 1 mg/mL ( [27, 28] on feijoa essential oil. However, it is noted that methyl benzoate and ethyl benzoate, both of which were predominant volatiles in feijoa fruits [16, 31, 32] , were not found to be major components in feijoa essential oils. The concentration of methyl benzoate (No. 27) in the four essential oils varied significantly, with the lowest concentration detected in the Opal Star essential oil being 0.24 mg/mL, with a range of 1.70-15.46 mg/mL in the other three cultivars. Ethyl benzoate (No. 39) was only a minor component identified in the essential oils from the Unique and Wiki Tu cultivars (0.12 and 0.10 mg/mL, respectively). In addition, another important previously reported volatile ester in feijoa fruit, namely ethyl butanoate [33] , was not detected in any of the four feijoa essential oils.
The third dominant group in feijoa essential oil composition was alcohol ( Figure 3 ). Besides the aforementioned alcohol compound α-cadinol (No. 111), linalool, espatulenol, rosifoliol, and (−)-spathulenol (No. 28, 101, 105, and 108, respectively) were also observed at high concentrations ( Figure 4 ), which is generally consistent with the former research [28] . However, alcohols were not determined as major volatile compounds in feijoa fruits [16, 32, 33] , which suggested that these compounds may not be abundant in feijoa fruits, but were concentrated during the essential oil extraction.
More importantly, a number of dominant compounds in feijoa essential oil, including β-caryophyllene, humulene, β-elemene, α-cadinol, and linalool were discovered to harbor antioxidant, anti-inflammatory, antimicrobial, and anticancer activities [34] [35] [36] [37] [38] , which indicates that feijoa essential oil could be bioactive and has the potential to be utilized in the pharmaceutical industry. Further investigations into the bioactivities of feijoa essential oil are, therefore, of great importance. 
Aroma Active Compounds in Feijoa Essential Oil
Further to the compositional analysis of the essential oils from the four feijoa cultivars, the aroma active compounds of the essential oils were identified using the HS-SPME-GC-O-MS and they were characterized with aroma description and intensity. Due to the solvent free and non-destructive nature of the samples [39] , the technique of HS-SPME is widely employed in the detection of aromatic volatile compounds in various matrixes [40] [41] [42] .
As a result, a total of 97 compounds were detected by SPME-GC-MS (Table 1 , compounds marked with *). A few compounds that were discovered by GC-MS liquid injection were not detected. These compounds were either at extremely low concentrations or had a high boiling point. In particular, the compounds with a retention index (RI) larger than 1847 (after No. 131 in Table 1) were not extracted by SPME. Similar findings from Pripdeevech, Khummueng and Park [42] working on agarwood essential oil were observed. To the contrary, two compounds, 3-octanyl acetate and β-selinene, were only detected by SPME-GC-MS, which could be due to the fact that SPME concentrates volatile compounds, enabling the detection of the compounds at trace amounts [39] . Therefore, a total of 160 compounds were detected in feijoa essential oils by both GC-MS and SPME-GC-MS and 90 of them were reported for the first time.
As shown in Table 2 , 24 aroma active compounds consisting of eight esters, eight terpenes, three alcohols, two ketones, and three unknown compounds were identified by olfactory tests. The four chemical groups were also major compositional classes in feijoa essential oil (Figure 3) . The most important aroma active compound, which was consistently detected with 'strong' intensity (aroma intensity > 4) in the four essential oils, was the 'fresh and minty' α-terpineol. Other major aroma contributors, with an average intensity above 3 in all essential oils, were the 'fresh and fruity' ethyl benzoate, the 'honey-like' (Z)-3-hexenyl hexanoate, the 'floral' linalool, the 'fruity and peach-like' (E)-geraniol, the 'bitter and herbal' 2-undecanone, the 'mushroom-like' 3-octanone, the 'sweet and herbal' α-cubebene, the 'sweet, herbal, and floral' germacrene D, and two of the unknown compounds identified with the 'bitter and pungent' and the 'fruity and honey-like' notes (RI of 1153 and 1367, respectively, in Table 1 ).
However, the essential oils from the four feijoa cultivars were found to consist of various aroma active compounds. The 'banana-like' (Z)-3-hexenyl acetate was only detected in the Apollo and Wiki Tu essential oils, the 'fresh and minty' (4E,6Z)-allo-ocimene were not perceived in the Apollo and Unique essential oils, and the 'sweet and herbal' (E)-β-ocimene and the 'mushroom-like' β-ocimene were not present in the Apollo and Unique essential oil, respectively. Thus, these compounds could be used to differentiate essential oils from different feijoa cultivars.
Furthermore, the perceived aroma intensity of each compound also differed among the essential oils from the four cultivars. Some aroma active compounds were found to be specifically important in one or more cultivars. The 'feijoa-like' methyl benzoate and the 'metallic' β-myrcene were dominant aromatic compounds; both scored the highest aroma intensity in Apollo essential oils. The two compounds were also among the principle aromatic compounds in the Wiki Tu essential oil (aroma intensity at 3.67 and 4.33, respectively). Methyl benzoate was previously reported to be responsible for the characteristic 'feijoa-like' aroma [16] , which is consistent with our olfactory result. The 'herbal' δ-cadinene contributed greatly to the aroma of the Opal Star essential oil (aroma intensity of 4.33) and also played an important role in the aroma of the Unique and Wiki Tu essential oil (aroma intensity at 3.33 and 3.67 respectively), while it was only detected to be 'weak' in the Apollo essential oil.
The aroma active compounds were further subjected to a principle component analysis (PCA) to better evaluate the correlations among the four essential oils, as well as the associations between compounds and cultivars. As shown in Figure 5 , the PCA model was successfully established, with a total of 85% variance extracted by the two principle components. The PC-1 and PC-2 expressed 65% and 20% of the variation, respectively. Compound labels are in accordance to their listing orders in each chemical group in Table 2 .
All feijoa cultivars, located on the right side of the plot, show high correlations with those compounds separated to the same side by PC-1. This means 15 of the 24 identified aroma active compounds can be regarded as major contributors to the aroma of feijoa essential oils. Moreover, the PC-2 scale has further separated the four feijoa cultivars into different groups, with Opal Star and Unique in the upper side while Wiki Tu and Apollo in the lower side. This indicates that the Opal Star and Unique group can be better characterized by the 14 compounds in the upper side and the Wiki Tu and Apollo group had closer correlations to the eight compounds in the lower side.
More specifically, δ-cadinene, 2-undecanone, germacrene D, α-cubebene, α-terpineol, (E)-geraniol, (Z)-3-hexenyl butanoate, and the unknown compound (RI of 1367) contributed greatly to the aroma of the essential oils from Opal Star and Unique cultivars. On the other hand, the Apollo and Wiki Tu essential oils were strongly associated with linalool, methyl benzoate, ethyl benzoate, β-myrcene, and the unknown compound (RI of 1153). It is also noted that ethyl hexanoate (ester 1) and 3-octanone (ketone 2) were indifferent compounds in the aroma of the tested feijoa essential oils, as they are positioned on the boundary of PC-2.
It is well known that different cultivars of a fruit could have a significant impact on the aroma and flavor of the fruit [43, 44] . Essential oils, containing concentrated aroma compounds, may further magnify the cultivar differences. Therefore, in the potential application of feijoa essential oils in the flavor and fragrance industries, cultivar selection may be of importance to maintain a standardized aroma experience.
Aroma Profile of Feijoa Essential Oil
Based on the identified aroma active compounds, five aroma attributes were further selected to establish the aroma profile of feijoa essential oil. They are 'fruity and honey-like', 'herbal and woody', 'sweet and floral', 'metallic and pungent', and 'grassy and minty' notes.
As shown in Figure 6 , essential oils extracted from the four different feijoa cultivars varied in the strength of each aroma attribute. The Apollo and Wiki Tu essential oils had stronger 'fruity and honey-like' and 'metallic and pungent' notes than the Unique and Opal Star essential oils, and the Opal Star essential oil was more 'herbal and woody' than the others. Regarding the 'grassy and minty' note, the Opal Star essential oil had the highest score, followed by the Wiki Tu essential oil and then the Apollo and Unique essential oils. However, no difference was observed in the strength of the 'sweet and floral' note among the four essential oils. Furthermore, the Opal Star essential oil was found to be more balanced in the aroma distribution of 'fruity and honey-like', 'herbal and woody', 'sweet and floral', and 'grassy and minty' notes, and was detected with less 'metallic and pungent' note, than the other essential oils. The Wiki Tu essential oil, which had the highest production yield (Figure 2) , was dominated by the 'fruity and honey-like' note. In addition, the essential oil from the Unique cultivar was the least aroma intensive, as the enclosed area by the five attributes ( Figure 6 ) was significantly smaller than the other three cultivars.
The 'fruity and honey-like' note was the leading attribute, with a higher score than the other attributes ( Figure 6 ) in the aroma profile of feijoa essential oils. The typical 'fruity and honey-like' note was mostly formed by ester compounds including ethyl hexanoate, (Z)-3-hexenyl acetate, methyl benzoate, ethyl benzoate, and (Z)-3-hexenyl hexanoate, and the alcohol compound (E)-geraniol. To the contrary, the unpleasant 'metallic and pungent' note, bestowed by β-myrcene and the unknown compound (RI of 1153), was the weakest attribute in the aroma profile of feijoa essential oil. Therefore, the aroma property of feijoa essential oil predominantly possessed pleasant aromas and could be friendly to the flavor and fragrance industry to develop feijoa aroma-based products. 
Materials and Methods
Feijoa Samples
Feijoa fruits of the Apollo, Unique, Opal Star, and Wiki Tu cultivars were supplied by local orchards in the northern island of New Zealand. Fresh fruits were collected during the commercial ripening season (March to June in New Zealand) and the peels of the fruits from each cultivar were obtained from the fresh fruit using a handle peeler. The peel samples were stored at −20 • C prior to experiments.
Chemicals
The following reference standards were purchased from Sigma-Aldrich (St. Louis, MO, USA): C7-C30 saturated alkane mixed standard, (internal standard) 2-methyl-3-heptanone, 2-methylpropyl 2-methylpropanoate, β-myrcene, β-trans-ocimene, ethyl hexanoate, 3-octanone, hexyl acetate, 2-methylbutyl 2-methylbutanoate, (Z)-3-hexenyl acetate, (Z)-hex-3-en-1-ol, 2-nonanone, 3-octanol, ethyl octanoate, (Z)-3-hexenyl butanoate, α-gurgujene, linalool, β-caryophyllene, (Z)-3-hexenyl (E)-2-butenoate, 2-undecanone, methyl benzoate, (Z)-3-hexenyl hexanoate, ethyl benzoate, humulene, α-farnesene, (Z)-3-hexenyl benzoate, and β-ocimene. All chemicals were of analytical grade or higher.
Extraction of Essential Oils from Feijoa Peel
Two traditional extraction methods, steam-distillation (SD) and hydro-distillation (HD) using a Clevenger-type apparatus [23] , were employed to obtain essential oils from feijoa peels. Optimization of extraction time (for both SD and HD) and material to water ratio (for HD only) was carried out to maximize the extraction yield. Briefly, for SD, the whole apparatus was set on a hot plate with 800 g of fresh feijoa peel placed in the upper flask and 2 L of water in the nether flask. The water vapor produced by the boiling water carried the essential oils to the condenser and, subsequently, to the collector. Meanwhile, for HD, the peel and water were mixed in one flask with heating from the bottom. When the mixed solution was heated to boil point, the essential oils were produced along with the water vapor. After the vapor went through a condenser, the water phase and the oil phase automatically separated in the collector. The oil yield was measured and expressed as mL/kg fresh peel.
Compositional Analysis of Feijoa Essential Oil
The isolated essential oils were further dissolved in hexane and subjected to compositional analysis by gas chromatograph-mass spectrometry (GC-MS) (Shimadzu GCMS-QP2010 Plus, Kyoto, Japan). Briefly, 10 µL of pure essential oil was dissolved in 1 mL of hexane and a further 10 µL of 2-methyl-3-heptanone (312 ug/mL) was added as the internal standard. A DB-5MS column (30 m × 0.25 mm i.d., 0.25 µm film thickness (Agilent technologies, Inc., Santa Clara, CA, USA)) was employed. Helium (>99.99%) was used as the carrier gas at a flow rate of 1.5 mL/min. The injector temperature was 280 • C using a splitless injection mode with a sampling time of 1.00 min. The identification of the volatile compounds in feijoa essential oil was firstly conducted by the comparison of MS with the NIST Mass Spectral Library, through the Unknown Analysis software (Agilent Technologies, Inc, Santa Clara, CA, USA). These compounds were further confirmed with available reference analytical standards and literature records, as well as by comparing the linear retention index (LRI), calculated according to Van den Dool and Kratz [45] , with that which was recorded in the NIST webbook (http://webbook.nist.gov/chemistry/) [46] . A semi-quantification of essential oil constituents was conducted according to Xiao et al. [30] , relative to the internal standard 2-methyl-3-heptanone.
Aromatic Profile of Feijoa Essential Oil
The aromatic volatiles of feijoa essential oil were extracted, detected, and analyzed using headspace-solid phase micro extraction-GC-olfactory-MS (HS-SPME-GC-O-MS). In addition to the GC-MS system, an auto HS-SPME sampler controlled by a CombiPAL auto-sampler software (Cycle Composer Version 1.5.4, CTC Analytics AG, Zwingen Switzerland) and an olfactory port (Phaser OP275, ODP; ATAS/GL Sciences, Tokyo, Japan) connected via a 4-port splitter (SilFlow, Trajan, Australia) were equipped.
Briefly, 10 µL of pure essential oil was mixed with 1 mL of glycerol and placed in 20 mL amber glass screw-capped SPME vials (22.3 × 46mm, SUPELCO, PA, USA). Each vial was incubated in a shaking heated cube at 400 rpm for 25 min under 40 • C. The volatile compounds in feijoa essential oil were further extracted by a Divinylbenzene/Carboxen/Polydimethylsiloxane (DVB/CAR/PDMS) SPME fiber (50/30 µm film thickness and 1 cm length; Supelco, Bellefonte, PA, USA) for 5 min, and subjected to GC-MS analysis. The GC-MS program and conditions were as described above in Section 3.4. The GC column effluent was split to the MS and Olfactory port in a 1:2 ratio by a 4-port splitter (SilFlow, Trajan, Australia). The splitter was flushed with helium at 3 mL/min. The olfactory port transfer line was set at 220 • C. To prevent dryness of the nasal mucosa, humidified air was provided to the sniffing port at a rate of 20 mL/min.
For the detection of aromatic volatiles from feijoa essential oil, four trained panelists, consisting of two females and two males (aged [20] [21] [22] [23] [24] [25] [26] [27] [28] [29] [30] [31] [32] [33] [34] [35] , carried out the olfactory tests by sniffing through the olfactory port whilst the GC-MS was running. The retention time and the description and intensity of each detected aroma were recorded by the panelists during each test. An initial training using mixed natural aromatic compounds was conducted and the aroma description and intensity was standardized in trial experiments. Five scores, 1 (very weak), 2 (weak), 3 (medium), 4 (strong), and 5 (very strong), were used to evaluate the aroma intensity of each detected aromatic compound. The confirmation of aromatic compounds was made upon consistent detection by more than two panelists. The aroma profile was established after mutual agreement of all panelists. All samples were tested in triplicate.
Data Analysis
All experiments were conducted in triplicate. Statistical significance (p < 0.05) was determined by one-way ANOVA analysis using SPSS 22.0 (IBM Corp., Armonk, NY, USA). Principal component analysis (PCA) was conducted using the Unscrambler software (Version X 10.4, CAMO ASA, Norway).
Conclusions
The extraction of feijoa essential oil was optimized using SD and HD and the volatile and aroma active compounds the essential oils from four New Zealand grown cultivars were characterized by GC-MS and HS-SPME-GC-O-MS, and aroma profiles of feijoa essential oils, with a comparison of the four cultivars, were established. HD, with a material to water ratio of 1:4 and an extraction time of 90 min, was the optimized extraction method for feijoa essential oil. The Wiki Tu cultivar produced the highest essential oil yield among the four selected cultivars, which could potentially be applied in commercial feijoa essential oil production. A total of 160 compounds were detected, among which 90 compounds, novel to feijoa essential oils, were reported. Significant differences were observed in the concentrations of the detected compounds, as well as the aroma intensity of the aroma active compounds, both of which could potentially serve as bio-markers to differentiate feijoa cultivars. PCA results revealed that the essential oils from the Opal Star and Unique cultivars varied from the Wiki Tu and Apollo essential oils, with regards to their correlations to aroma active compounds. Terpenes and esters were dominant compounds in feijoa essential oil composition and were also major contributors to feijoa essential oil aroma. Five aroma attributes, 'fruity and honey-like', 'herbal and woody', 'sweet and floral', 'metallic and pungent', and 'grassy and minty', were selected to generate the aroma profile of feijoa essential oils, among which, the 'fruity and honey-like' note had the largest impact on the overall aroma of feijoa essential oils. Among the four essential oils, differences were observed in the strength of each aroma attribute. This study is the first to provide evidence on the yield of essential oils, compositional difference, and aroma profile diversity of feijoa essential oils from different cultivars. However, further exploration would be required to reveal the unknown compounds detected in the essential oils and additional feijoa cultivars could be tested for commercial production of essential oils. 
